Introduction

34
The benefits associated with consumption of fresh produce maintain a high consumer demand 35 for a wide range of pre-packed ready to use products. Nevertheless, fresh produce may 36 contribute to the transmission of bacterial, parasitic and viral pathogens (Abadias et al. 2008) .
37
In recent years, foodborne human illnesses resulting from contaminated fresh produce have The ACP system utilised was a dielectric barrier discharge system previously described in and strawberry samples was observed using SEM. Inoculated strawberry samples were
were spot inoculated with either bacterium and dried under laminar flow at 23°C. 
The reductions of background microflora on cherry tomatoes and strawberries due to indirect 224 ACP treatments are represented on Figure 3 .
225
An average of initial background microflora on cherry tomatoes was 5 ±0.1 log 10 226 CFU/sample (Fig. 4a) decrease further when treatment time was extended from 60 s to either 120 s or 300 s.
238
Populations of yeasts and moulds initially present on strawberries were 5.5 ±0.1 log 10 239 CFU/sample. These levels decreased by 1.0 ±0.8 log 10 CFU/sample after 120 s of ACP surface of strawberry was found (Fig. 6c) . 
268
Strawberries are also popular fruits and consumed raw. Moreover, these produce types 269 present different surface decontamination challenges to the ACP system, i.e. tomato surface 270 which is smooth, and the more complex surface of strawberry -uneven with numerous seeds.
271
In general, higher inactivation rates due to ACP treatment were achieved for bacteria process, surface or medium may also impact on efficacy in combination with cell type.
292
In this study we observed that the difference in the initial levels of the attached bacterial on strawberries by comparison with tomatoes.
320
The influence of the complexity of the produce surface structure on inactivation efficacy of achieved on microbial filters than on more complex biotic surfaces.
366
As mentioned earlier, in this study, variations between initial populations of bacteria were • A key advantage of this high voltage level treatment for in-package non-thermal decontamination approach is the possibility to eliminate post-processing contamination of the produce.
• This approach has potential to provide both increased microbiological food safety and extension of produce shelf life.
• Inactivation was however, dependent on fresh produce surface features and pathogen type.
